The essential oil from the fruits of Vismia baccifera Triana & Planch. (Gutttiferae), collected in June 2009, was analyzed by GC/MS. A yield of 0.6% oil was obtained by hydrodistillation. Twenty-seven components were identified by comparison of their mass spectra with those in the Wiley GC-MS Library data base. The major components were trans-cadin-1,4-diene (36.6%), cis-cadin-1,4-diene (18.8%) and β-caryophyllene (11.9%). The essential oil showed a broad spectrum of antibacterial activity against the important human pathogenic Grampositive and Gram-negative bacteria Staphylococcus aureus (ATCC 25923), Enterococcus faecalis (ATCC 29212), Escherichia coli (ATCC 25992), Pseudomonas aeruginosa (ATCC 27853) and Klebsiella pneumoniae (ATCC 23357) with MIC values ranging from 9 to 37 µg/mL.
Vismia baccifera is a small tree growing in the tropical and subtropical regions of the world. Investigations on plants of the Guttiferae family and Vismia genus have been of interest due to their numerous biologically-active compounds [1] . Previous investigations have revealed the antibacterial activity of the crude extract and compounds (sesamin, friedelin and vismiaquinone) isolated from V. baccifera var dealbata [2] . Sesamin, isolated from the same species, exhibited significant in vitro cytotoxic activity against the lung cancer cell line NCI-H292 [3] . In the present investigation, the composition of the essential oil of V. baccifera fruits collected from La Hechicera, Mérida State is reported, as well as its antibacterial activity.
Fresh fruits of V. baccifera yielded 0.6%, v/w, of essential oil. GC and GC-MS analyses showed the presence of twenty-seven compounds ( Table 1 , 98.8% of total), with the major ones being trans-cadin-1,4-diene (36.6%), cis-cadin-1,4-diene (18.8%) and β-caryophyllene (11.9%). The oil was characterized by a high percentage of sesquiterpene hydrocarbons (98.4%) and just one oxygenated sesquiterpene (caryophyllene oxide, 0.4%). These results were compared with the composition of the essential oil of leaves collected from the same species at the same location and from the same plant, where β-caryophyllene (45.7%), valencene (12.3%), β-elemene (10.7%), α-humulene (8.9%) and germacrene-D (6.3 %) were observed in major proportions. Several differences observed in major proportions in the leaves are present as minor components in the fruits. There is also an important difference in the amount of β-caryophyllene, which is found as the main component of the leaf oil (45.7%), but observed in lower proportion in the fruit oil (11.9%) [4] .
Antibacterial activity of the oil was evaluated against Gram-positive and Gram-negative bacteria ( Table 2) . MIC values ranged from 18 to 37 μg/mL for the Gram-positive organisms (E. faecalis and S. aureus) and 9 to 18 μg/mL for the Gram-negative ones (K. pneumoniae, P. aeruginosa and E. coli). Antimicrobial activity of essential oils has been mainly explained through terpenoids with phenolic hydroxyl groups able to form hydrogen bonds with active sites of target enzymes, although terpene alcohols, aldehydes and esters can also contribute to the overall antimicrobial effects [5] . However, trans-cadin-1,4-diene, cis-cadin-1,4-diene and β-caryophyllene, observed at important concentrations in the essential oil of the investigated species, are well known to possess antibacterial activity [6, 7] . 
Experimental

Gas chromatography and gas chromatography-mass spectrometry:
GC and GC-MS analyses were performed under experimental conditions as reported in our earlier publication [8] . Retention indices were calculated relative to C 8 -C 24 n-alkanes, and compared with values reported in the literature [9, 10] . The identification of the oil components was based on a Wiley MS Data Library (6 th edn), followed by comparisons of MS data with published literature [9] .
Antimicrobial method: The antimicrobial assay was carried out according to the disc diffusion method described by Rondón et al. [11] , as reported in our earlier publication [12] .
